
Almonds and cashew nuts are used 
extensively in Indian cooking and traces may 

be found in all dishes on our menu.

Phone: 5363 0067
Bli Bli Village Town Centre

Building 1, Shop 108, Ground Level, Bli Bli Q 4560 

www.kasuree.com

•  GIFT VOUCHERS AVAILABLE  •

TAKE AWAY MENU

INDIAN BREADS
All breads are baked in a traditional Indian Tandoori oven

Plain Naan........................................................... $3.00
A soft bread made of plain flour

Garlic Naan ......................................................... $3.50 
A soft bread made of plain flour with garlic

Cheese or Cheese & Garlic Naan ...................... $4.50 
Naan stuffed with cheese or garlic cheese

Cheese & Onion Naan ........................................ $4.50 
Naan stuffed with cheese and fresh onion

Cheese & Spinach Naan .................................... $4.50 
Naan stuffed with cottage cheese and spinach

Kashmiri Naan .................................................... $4.50 
Naan with dried fruit stuffing and coconut

Keema Naan ....................................................... $5.00 
Naan with spiced minced beef 

Chicken Naan ..................................................... $5.00 
Naan with chicken tikka stiffing

Spicy Naan .......................................................... $4.50 
Tandoori Naan topped with garlic, chili and special spices 

Roti ...................................................................... $3.00 
A traditional bread made of wholemeal flour

Garlic Roti ........................................................... $3.50 
A traditional bread made of wholemeal flour with garlic

Paratha ................................................................ $4.50 
Flaky wholemeal bread

SEAFOOD CURRIES
Fish Molee ..................................................... $21.00 
Fresh fish cooked with tomatoes, onions and coconut cream 
and finished with fresh coriander and cury leaves

Fish Masala .................................................... $21.00 
Pan fried ginger, garlic, onion, tomato, fresh fish and 
home-made masala, finished with fresh herbs 

Special Seafood Curry .................................. $21.00 
Very special way of making special seafood with combination 
of prawn, fish, calamari, finished with curry leaves and coconut cream

Prawn Molee .................................................. $21.00 
Fresh prawns cooked with tomatoes, onions, coconut cream 
and finished with coriander and curry leaves

Prawn Masala ................................................ $21.00 
Fresh prawns cooked with almond paste, capsicum, onions 
and finished with fresh coriander

Prawns Vindaloo Hot Only! ........................... $21.00 
Spicy prawn curry cooked with special hot spices

Butter Prawns ..........................................................$21.00 
Fresh prawns cooked with ground almonds, garlic and 
spinach, mixed with creamy tomato almond sauce

SPECIALS
Lunch Pack (Lunch only) .............................. $12.00
Combination of a choice of any curry (chicken/lamb/beef/vegetable), 
Served with a can of soft drink

Kids Set Meal................................................. $14.50 
Kids set meal is a combination of a choice of mango chicken 
or butter chicken, 1 baby naan and 1 chicken kebab

Kasuree DEAL 1 ............................................ $39.00
(upgrade to seafood curry $3 extra each)
Deal 1 comes with any choice of 2 curries 
(chicken/lamb/beef/vegetable), 2 rice, 1 plain naan or garlic naan, 
1 raita and 1 serve of pappadum

Kasuree DEAL 2 ............................................ $58.00 
(Updrade to seafood $3 extra each)
A choice of onion pakora or potato bhonda, 
Deal 2 comes with any choice of 3 curries 
(chicken/lamb/beef/vegetable), 3 rice 
and any 2 naan breads

SIDE DISHES
Pappadum (4 pieces) ............................................... $4.00
Pickle (Mixed / Lime) .................................................. $4.00
Chutney (Sweet Mango/Mint)........................................ $4.00
Yoghurt and Cucumber Raita ............................. $4.00
Indian Salad (Mixed tomato, onion, cucumber & spices) ........ $4.00

DESSERTS
Gulab Jamun (6 pieces) ..................................... $4.00
Milk dumplings in a cardamom and rose water finished with sugar syrup

Mango Kulfi......................................................... $4.00
A frozen Indian dessert made from reduced milk thickened with 
cream and a special selections of nuts

DRINKS
Soft Drinks 375ml Can ......................................... $3.50
Juice ...................................................................... $5.00
Water ..................................................................... $3.00
Ginger Beer .......................................................... $4.50

LUNCH 
WEDNESDAY TO FRIDAY 11.30am - 1.30pm

DINNER 
TUES / WED / THURS / SUN 4.30pm - 8.30pm

FRI & SAT 4.30pm - 9.00pm

All curries served with 
complimentary rice. 

All curries are Gluten Free and MSG free.



FRIED ENTREES
Onion Pakora (6 Pieces) ................................. $6.50 
Freshly sliced onions mixed with spices and chick pea flour 

and gently fried

Potato Bhonda (6 Pieces) ............................... $6.50 
Potatoes mashed and mixed with special mild spices 

in chick pea batter and deep fried

Vegetable or Meat Samosa (2 Pieces) ........... $6.50 
Mildly spiced vegetable or beef mince seasoned with 

fresh herbs, filled into homemade pastry and gently 

deep fried golden

Coconut Prawns (6 Pieces) .......................... $12.50 
Fresh prawns marinated with chefs special spices and 

coated in coconut then gently fried

Calamari Rings (6 Pieces) ............................ $10.00 
Fresh calamari dusted with rice flour, pepper, fresh lemon juice 

and served with dip

Mixed Platter (6 Pieces) ................................ $13.50 
1 meat samosa, 1 vegetable samosa, 1 onion pakora, 

1 potato bhonda, 1 calamari ring and 1 coconut prawn

Chicken Kebab (5 Pieces) .............................. $8.50 
Boneless fresh chicken marinated with ginger, garlic, 

fresh curry leafs and corn, plain flour with special 

mild spices gently fried

MAIN MEALS
Butter chicken ............................................... $17.75 

Boneless tandoori chicken cooked with tomatoes 

ground almonds and chef’s special spices in a smooth 

thick gravy finished with cream

Mango Chicken ............................................. $17.75 

A popular North Indian chicken curry cooked with 

fresh garlic and finished with mango puree and fresh coriander

Chicken Tikka Masala ................................... $17.75 

Chicken tikka cooked in a ground almond curry with 

capsicum, tomato, onion and coriander

Khorma (Chicken/Lamb/Beef) ...................... $17.75 

Traditional creamy khorma sauce with ground cashew nuts

Saagwala (Chicken/Lamb/Beef) ................... $17.75 

Cooked with fresh ginger and spinach, finished with cream

Madras (Chicken/Lamb/Beef) ....................... $17.75 

An aromatic South Indian curry cooked with onions, 

tomatoes, flavoured with fresh curry leaves and coconut cream

Pepper Fry (Chicken/Lamb/Beef) ................. $17.75 

Medium or Hot Only! 

A very popular traditional South Indian dish, pan fried 

with fresh garlic, curry leaves onion, tomatoes, with 

Chefs special Indian spices, finished with crushed black pepper

Jal Frezi (Chicken/Lamb/Beef) ..................... $17.75 

Pan fried fresh garlic. cumin seeds with fresh tomatoes, 

onion and capsicum mixed with chefs special masala 

to make a nice gravy taste

Vindaloo (Chicken/Lamb/Beef)..................... $17.75 

Hot Only! 

A traditional spicy hot curry from Goa cooked with 

fresh chilli and potato

Rogan Josh (Lamb or Beef) .......................... $17.75 

An aromatic curry cooked with fresh coriander, fried onion 

and cashew nuts

Masala (Lamb or Beef) .................................. $17.75 

Popular dish from North India, pan fried, fresh garlic, onion, 

tomato and green peas, with Chef’s special Masala

Chicken Lahori .............................................. $17.75 

Boneless Tandoori chicken cooked with almond sauce 

and chef’s special spices finished with fresh spinach and ginger 

VEGETABLE CURRIES
Kashmiri Kofta ............................................... $15.75 
Mildly spiced balls of potato and cottage cheese, 
cooked in a curry of tomatoes, spices and ground almonds

Malai Kofta ..................................................... $15.75 
A very traditional Indian dish cooked with spicy balls 
of potato with cottage cheese and special cashew nut paste, 
finished cream & fresh herbs

Vegetable Jal Frezi (Vegan available) ................... $15.75 
Pan fried vegetables with cumin seeds, onions, tomatoes, 
capsicum and fresh coriander

Vegetable Khorma ......................................... $15.75 
Fresh garden vegetables cooked in spices, cashew paste, 
finished with coriander

Vegetable Saagwala ...................................... $15.75 
A combination of seasonal vegetables in a spinach curry

Vegetable Madras (Vegan available) ..................... $15.75 
An aromatic South Indian curry cooked with onions, 
tomatoes, curry leaves, fresh garden vegetables and coconut cream

Palak Paneer .................................................. $15.75 
Traditional cottage cheese cooked with spinach, spices, 
garlic, ginger, tomato and onions

Paneer Tikka Masala ..................................... $15.75 
Traditional cottage cheese cooked with spinach, spices, 
garlic, ginger, tomato and onions

Paneer Butter Masala .................................... $15.75 
Homemade cottage cheese cooked in pan fried garlic, 
special mild spices in a smooth thick gravy, finished with cream

Dhal Tadka (Vegan available) ................................ $15.75 
Lentils cooked with onions tomatoes, ginger and garlic 
and fresh coriander

Dhal Saagwala (Vegan available) .......................... $15.75 
A lentil curry cooked with tomatoes and onions, 
flavoured with spinach

RICE DISHES
Extra Rice ......................................................... $3.00

Biriyani 
Basmati rice cooked with fresh herbs and spices

Biriyani (Chicken/Lamb/Beef) ...................... $17.75

Prawn Biriyani ............................................... $21.00

Vegetable Biriyani ......................................... $15.75

TANDOORI ENTREES
Kastoori Tikka (4 Pieces) .............................. $10.50 
Fresh chicken marinated with ginger, lime juice, yoghurt & 

dry fenugreek leaves, baked in tandoori oven

Tandoori Chicken .......................................... $10.50 
Half chicken marinated with Tandoori spices in yogurt and 

cooked in Tandoori oven

Chiken Tikka (4 pieces) ................................ $10.50 
Fresh chicken mixed with special spices, yoghurt with 

lime juice and cooked in Tandoori oven

Barra Kabab (2 Pieces) ................................. $10.50 
Lamb marinated with very popular north Indian 

special spices and grilled

All mains availables in Mild, Medium or Hot 
unless otherwise specified and 
served with complimentary rice


